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(57) ABSTRACT

A gas burner for cooking appliances, having overlapping
main flame and simmering tlame rings, includes an injector
holder assembly associated with a first and a second 1njector
and positioned below a cooktop opening; and a head assem-
bly associated at the top with the 1njector holder assembly
and positioned above the cooktop opening, the head assem-
bly having a first chamber communicating with the first
injector and with doors for ¢jecting the gas and primary air
mixture supplied to the main flame ring, and a second
chamber communicating with the second injector and with
a passageway lor ejecting the gas and primary airr mixture
supplied to the simmering flame ring. The second chamber
communicates with a through opening in the outer side walls
of the head assembly to receive primary air from above the
cooktop, and the head assembly completely seals the cook-
top opening where the gas burner 1s to be 1nstalled.
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1
GAS BURNER FOR COOKING APPLIANCES

The present invention relates to a gas burner for cooking
appliances.

(Gas burners are known with one or more flame rings and
in particular, gas burners are known with a main flame ring
which 1s arranged at a given level 1n the burner, and a ring
of flames called simmerng flames, which 1s arranged at a
different level.

While the main tlame ring 1s used to ensure the supply of
the power required for high temperature cooking, the sim-
mering flame ring 1s used to ensure a minimum power
supply to be used for low temperature cooking; for this
reason, the lower the temperature that the simmering flame
ring 1s capable of ensuring, the better the performance of the
burner.

U.S. Pat. No. 6,263,868 already describes a gas burner
with two flame rings arranged at two diflerent levels and
namely, with a main flame ring arranged at a higher level and
with a simmerng flame ring arranged at a lower level. In
particular, the simmering flame ring 1s arranged on the
circumierential wall of the burner and 1s sensitive to the air
movements which mnevitably occur over the cooktop. More-
over, 1n order to ensure the hold, the burner cap assembly of
such a solution 1s directly in contact with the upper surface
ol the cooktop and thus the primary air which supplies both
the flame rings 1s to necessarily be sucked from below the
cooktop. In greater detail, the fact that the primary air that
supplies the simmering flame ring comes from below the
cooktop results 1n such a ring, which 1s already supplied with
a minimum gas flow and 1s sensitive to air movements over
the cooktop, 1s also sensitive to the streaming phenomenon,
and to the vacuum 1nvolving the flow of primary air fol-
lowing the opening of a door arranged below the cooktop
and which may result in the turning off of the simmering
flames.

U.S. Pat. No. 7,291,009 describes a gas burner with two
flame rings arranged at two diflerent levels and namely, with
a main flame ring arranged at a higher level and with a
simmering flame ring arranged at a lower level. In particular,
such a burner comprises an upper cap burner in which there
are made openings for the main flames and a lower cap
burner in which there are made the openings for the sim-
mering flames and below the latter, there are made the doors
for introducing the primary air sucked from above the
cooktop. The upper cap burner 1s closed at the top by a cover
and 1s resting on the lower cap burner, which in turn is
simply resting on the injector holder assembly.

In greater detail, the injector holder assembly, which 1s
positioned at the through opening made in the cooktop, has
a lower frame on which there are fastened the injectors and
a cup-shaped body provided with an outer tlange which 1s
resting from above on the edges which surround the opening,
defined 1n the cooktop.

In essence, the primary air for the simmering flame ring
in such a burner comes from above the cooktop and is
sucked through doors which are defined on the walls of the
lower cap burner, below the openings provided for ejecting
the simmering flames. In greater detail, the primary air for
the stmmering flames enters the chamber which 1s defined in
the cup-shaped body on which bottom there 1s fastened the
gas 1njector for the simmering flames, through these doors
defined on the side walls of the lower cap burner.

However, the 1njector holder assembly of this burner 1s
not perfectly 1solated from the area positioned above the
cooktop itself at the installation opening on the cooktop, and
this induces drawbacks associated with the fact that the

5

10

15

20

25

30

35

40

45

50

55

60

65

2

cooking liquds may enter the injector holder assembly, with
the risk of obstructing the 1njectors themselves.

EP2071235 describes a gas burner with two flame rings
arranged at two diflerent levels and namely, with a main
flame ring arranged at a lower level and with a simmering
flame ring arranged at an upper level.

In particular, this burner has:

a cup-shaped injector holder body, 1n which a first injector
1s associated with the bottom of said bottom, while a second
injector 1s accommodated 1n a cylindrical chamber provided
in the same injector holder body,

a cap burner which 1s resting on the injector holder body,

a separator element which 1s resting at the top on the cap
burner and which defines, with the latter, a chamber for
supplying the main flame ring,

a cover which 1s resting on the separator element and
which defines, with the latter, a chamber for supplying the
simmering flame ring,

The primary air for the first injector (1.e. that on the
bottom of the injector holder body and which supplies the
gas for the main flame ring) enters the mjector holder body
through the space which 1s defined above the cooktop,
between the latter and the cap burner. The primary air for the
second 1njector (1.e. that provided 1n the cylindrical chamber
of the injector holder body and which supplies the gas for the
simmering flame ring) instead 1s taken from above the
cooktop and enters the injector holder body through an
opening defined on the wall of the cylindrical chamber of the
injector holder body.

Also 1n this solution, given that there 1s to be a space—
defined between the cap burner and the cooktop—1or 1ntro-
ducing the air from above the cooktop 1tsell, the result 1s the
injector holder body of this burner i1s not perfectly 1solated
from the area positioned above the cooktop itself and this
induces drawbacks associated with the fact that the cooking
liquids may enter the 1njector holder assembly, with the risk
of obstructing the injectors themselves.

EP0964203 describes a gas burner with a portion of head
and with a body which, by means of elastic fastening means,
1s elastically supported inside by a hole made in the cooktop.
In particular, the elastic fastening means consist of a cup-
shaped spring and of a circular flange, which are positioned
s0 as to act on the lower and upper surface respectively, of
the cooktop. Moreover, a sealant 1s interposed between the
cup-shaped spring and the flange to ensure a suitable closure
of the hole of the cooktop also 1n case of movements of the
lower body of the burner. This type of burner does not have
two flame rings and in particular, 1t does not have a sim-
mering flame ring and thus does not deal with the problems
disclosed above with reference to the other burners of the
known art.

W02014/049421 describes a gas burner with two flame
rings in which there 1s provided a forced air generator at a
first 1njector. Moreover, the primary air for the second
injector 1s taken from above the cooktop through a circum-
ferential passageway defined between the injector holder
body and the cap burner.

It 1s the object of the 1nvention to suggest a gas burner for
cooking appliances provided with a simmering flame ring
but without the drawbacks which may be recognized in
known gas burners of this type.

It 1s another object of the invention to suggest a gas burner
in which the simmering flame ring may be supplied with a
minimum gas flow, lower than that at which the external
conditions 1n traditional burners may result in the flames
themselves turning off.




US 11,499,712 B2

3

It 1s another object of the invention to suggest a gas burner
which 1s isensitive both to the streaming phenomenon, and
to the vacuum 1nvolving the flow of primary air following
the opening of a door arranged below the cooktop.

It 1s another object of the invention to suggest a gas burner
with simmerng tflame ring 1 which the injectors are per-
tectly 1solated from the upper area of the cooktop at the
opening ol the cooktop defined for the installation of the
burner itsellf.

It 1s another object of the invention to suggest a gas burner
having a rather limited vertical volume and therefore
capable of being installed also 1n cooktops having minimum
thickness.

It 1s another object of the invention to suggest a gas burner
which has an alternative and/or improved construction and
functional characterization with respect to the traditional
ones.

It 1s another object of the invention to provide a gas burner
which may be obtained 1n a simple, quick manner and with
low costs.

It 1s another object of the invention to suggest a gas burner
with a limited number of parts and therefore aflordable,
having safe operation and installable both on cooktops and
directly 1n gas cookers.

It 1s another object of the 1nvention to suggest an 1nstal-
lation of a burner on a cooktop which simultaneously has a
simmering flame ring, 1s sensitive to the streaming phe-
nomenon, ensures a pertect 1solation of the upper area of the
cooktop and may be obtained 1n a simple, quick manner and
with low costs.

All these objects, both individually and 1n any combina-
tion thereolf, and others which will become apparent from
the description below, are achieved according to the inven-
tion by a gas burner for cooking appliances with the features
of claim 1, and also with an installation comprising the
features of claim 46.

The present invention 1s herembelow further clarified in
certain preferred embodiments thereof, which are described
by mere way of non-limiting example, with reference to the
accompanying drawings, i which:

FIG. 1 shows a vertical section of a burner according to
the invention, conducted along a first vertical section pass-
ing through the injector alone from which the gas for the
main flames 1s ejected,

FIG. 2 shows 1t 1n a different vertical section conducted
along a plane rotated by 90° with respect to that in FIG. 1,

FIG. 3 shows an exploded perspective view thereof,

FI1G. 4 shows a perspective view of a second embodiment
of the burner according to the invention, cross-sectioned
along a vertical plane passing through the spark 1gnaiter,

FIG. 5 shows a vertical section of a third embodiment
thereol, conducted along a plane passing through the spark
1gniter,

FIG. 6 shows a vertical section of a fourth embodiment
thereot, conducted along a plane passing through the spark
1gniter,

FIG. 7 shows a vertical section of a fifth embodiment
thereot, conducted along a plane passing through the spark
1gniter.

As shown 1n the drawings, burner 2 according to the
invention comprises an injector holder assembly 4 posi-
tioned below cooktop 10, at an 1nstallation opening made in
the latter, and a head assembly, indicated as a whole with 7,
which 1s positioned above cooktop 10.

The 1jector holder assembly 4 comprises a cup-shaped
support 6 mside of which a first cavity 1s defined. Moreover,
a first injector 8, which 1s associated with a first gas ilet 9
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4

and 1s intended to supply a main flame ring 11, 1s positioned
preferably on the bottom of such a cup-shaped support 6. In
particular, gas 15 for the main flames 11 1s ¢jected from the
first 1njector 8.

Advantageously, the cup-shaped support 6 1s partly open,
preferably laterally and/or on the bottom to allow the
introduction of primary air 13, which 1s therefore sucked
from below cooktop 10, for the supply of the main flame ring
11.

Advantageously, a support arm 16 of a spark 1gmiter 18
then radially extends from the cup-shaped support 6, below
the sheet of cooktop 10.

Conveniently, the side wall of the cup-shaped support 6 1s
also provided with two flanges 19 protruding outwards to
adhere to cooktop 10 from below, and 1s provided with first
through holes 21 for the crossing of fastening screws 17, as
described 1n greater detail below.

The injector holder assembly 4 also comprises a base 23,
which preferably 1s substantially horizontal, on which there
1s mounted a second 1njector 22, which 1s associated with a
second inlet 25 for the gas which 1s intended to supply a
simmering flame ring 24. Conveniently, 1t 1s understood that
the simmering flame ring 24 may be 1n the form of a blade
or separate flames.

Conveniently, a side portion 20 comprising the substan-
tially horizontal base 23 on which the second imjector 22 1s
mounted, 1s associated with the cup-shaped support 6. In
particular, gas 27 for the simmering tflames 24 1s ejected
from the second injector 22.

Preferably, the simmering flames 24 1n the embodiments
depicted 1 FIGS. 1 to § are defined below the main flame
ring 11, however 1t 1s understood that the simmerng flames
24 1n another embodiment of the invention (see FIGS. 6 and
7) may be defined above the main flame ring 11.

Advantageously, when the simmering flames 24 are posi-
tioned below the main flame ring 11 (see FIGS. 1 to 3), the
simmering flames 24 are more spaced apart from the bottom
of the pot to be heated, thus allowing the heating effect of the
simmering flames to be decreased on the pot 1n the condition
in which these are the only flames ignited (1.e., when the
main flames 11 are turned off). In essence, the possible
heating effect of the simmering flames thereby 1s decreased
as much as possible, which main function 1s not so much to
heat the pot, rather that of keeping 1t at a given temperature.

Conveniently, given the minimum gas flow for the sim-
mering flames 24, the outflow hole of this second 1njector 22
1s significantly smaller than the outtlow hole provided 1n the
first 1njector 8.

Preferably, the two injectors 8 and 22 are supplied through
a single valve (not depicted), which according to the position
of the control knob thereof, provides to supply the gas to
both 1njectors 8 and 22 or to the second injector 22 alone.

The head assembly 7 of the burner, which advantageously
1s formed by a lower body 30, an upper body 31 and
preferably also a cover 60, 1s associated at the top with the
injector holder assembly 4.

The head assembly 7 comprises therein:

a first chamber 61 which 1s in communication with the
first injector 8 and with a series of doors 36 for ejecting the
mixture of gas 15 and primary air 13 which supplies the
main tlame ring (11), and

a second chamber 50 which 1s in communication with the
second 1njector 22 and with at least one passageway 32 for
gjecting the mixture of gas 27 and primary air 48 which
supplies the simmering flame ring 24.

Preferably, as shown from the embodiments herein
described and depicted in FIGS. 1 to §, the second chamber
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50 1s arranged at the bottom with respect to the first chamber
61, however it 1s understood that the second chamber 50 1n
other embodiments of the invention (see FIGS. 6 and 7) may
be positioned at the top with respect to the first chamber 61.

In particular, the lower body 30, which preferably has a
substantially circular shape, conveniently 1s positioned on
the 1mjector holder assembly 4. Conveniently, 1t has a first
upwards protruding truncated conical-shaped axial duct 34,
which 1s coaxial to the first injector 8 and has the lower
opening facing thereto. Preferably, the lower stretch of the
axial duct 34 1s at least partly nserted (1.e., 1t crosses) mnside
the chamber defined in the cup-shaped support 6 of the
injector holder assembly 4.

Moreover, there conveniently 1s defined, inside the lower
body 30, a second axial duct 38, preferably cylindrical or
truncated conical-shaped, which faces the second 1njector 22
at the bottom and opens at the upper surface of the lower
body 30.

Advantageously, a cavity 36 1s defined 1n the side portion
20 of the imjector holder assembly 4, in which cavity there
1s accommodated the second injector 22 which faces the
second axial duct 38 at the top.

Advantageously, as shown 1n the embodiments in FIGS.
2 and 5, the second 1njector 22 with the corresponding base
23 on which it 1s mounted and with the corresponding
housing cavity 36, are defined inside the injector holder
assembly 4 so as to be below or substantially tlush with the
sheet of cooktop 10.

Alternatively, as 1n the embodiment 1n FIG. 4, the second
injector 22 with the corresponding base 23 on which 1t 1s
mounted, are defined in the injector holder assembly 4 so
that once the latter 1s installed in cooktop 10, mjector 22
and/or base 23 are above the sheet of cooktop 10. In this
case, the housing cavity 36 for the second injector 22 1is
made 1n the lower body 30 of the head assembly 7.

The second chamber 50 1s in communication with at least
one through opeming 40, which 1s made 1n (1.e. through) the
outer side walls 39 of said head assembly 7, for introducing
primary air 48 from above said cooktop 10 for the second
injector 22, 1.e. for the supply of the simmering flames 24.

Advantageously, there 1s made, at the outer side wall 39
of the head assembly 7, a through opening 40, preferably a
duct which 1s substantially horizontal (see FIGS. 4 and 5) or
slightly inclined with respect to the horizontal (see FIG. 2),
which puts space 41 about the burner and above cooktop 10
directly into communication with the second axial duct 38
made 1n the lower body 30.

Conveniently, the primary air 48 for the second injector
22, 1.e. for supplying the simmering flames 24, in essence 1s
sucked through/taken from above cooktop 10 through the
through opening 40. Conveniently, by taking the primary air
48 from above cooktop 10, the simmering flames 24 do not
sufler from the streaming, namely they do not sufler from the
vacuum involving the flow of primary air following the
opening of a door arranged below cooktop 10.

Conveniently, the lower body 30 comprises, at the outer
side part 39 thereot, a recess 42 for the spark 1gniter 18.

The head assembly 7 1s configured to completely seal the
opening from above, which 1s made 1n cooktop 10 and
wherein said burner 2 1s intended to be mstalled. Conve-
niently, to this end, the lower body 30 1s shaped and sized so
that when 1t 1s associated with the injector holder assembly
4, the outer edges of the lower base 43 thereof are com-
pletely 1n contact with the upper surface of the sheet of
cooktop 10.

Advantageously, a sealing gasket 44 1s associated with the
lower surface of the lower body 30. Preferably, such a gasket
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44 comprises a shaped ring made of compressible material.
In greater detail, gasket 44 1s defined by a broad arc of
circumierence 45 and by the corresponding underlying cord
46.

Preferably, gasket 44 1s accommodated in a groove 47
defined at the outer profile of the lower base 43 of the lower
body 30.

Advantageously, the upper element 31 1s then associated
at the top with the lower body 30 so that there 1s defined a
passageway 352 for ejecting the simmering flames 24
between the lower edge of the upper element and the upper
edge of the lower body 30. Conveniently, it 1s provided for
this passageway to consist ol a narrow continuous slit or of
a discontinuous narrow slit obtained due to the presence of
a plurality of doors 53 made on the outer lower edge of the
upper body 31 (see FIG. 3) and/or on the outer upper edge
of the lower body 30.

Conveniently, the upper body 31 has lower appendixes
which rest on the upper base of the lower body 30 so as to
keep the outer lower edge of the first slightly raised with
respect to the outer upper edge of the second.

Advantageously, the upper surface of the lower body 30
and the lower surface of the upper body 31 delimait therebe-
tween a chamber 50 for mixing/distributing gas 27 and
primary air 48 which supply the simmering flames 24. In
particular, this chamber 50 1s in communication with the
passageways 52 for ejecting the simmering flames 24 and
also 1n communication with the upper end of the second
axial duct 38 which faces the second 1njector 22 and which
receives, through the suction opening 40, the primary air 48
from above cooktop 10. Preferably, the mixing/distribution
chamber 50 defines a radial-effect Venturi.

Conveniently, the upper body 31 1s involved in the middle
by an opening in which the upper stretch of the first axial
duct 34 1s inserted and has a peripheral side wall 34 1n which
there are made, at the top, a plurality of doors 56 for ejecting
the mixture of gas 15 and primary air 13, which supply the
main tlame ring 11.

Preferably, cover 60 is resting on the upper edge of the
peripheral side wall 54 of the upper body 31, which cover
delimits—with the underlying upper body 31—a mixing/
distribution chamber 61 which pretferably has a radial Ven-
tur1 effect and globally has a circular shape.

Advantageously, this cover 60, which at the top delimits
chamber 61 for supplying the main flame ring 11, has the
edge protruding with respect to the underlying peripheral
side wall 34 of the upper body 31 and, with the upper edge
of the latter, defines the passageways for ejecting the main
flame ring 11.

Advantageously, there are also obtained, in the lower
body 30 and in the upper body 31, second 70 and third
through holes 71 respectively, which are vertically aligned
with one another. Conveniently, the second through holes 70
made 1n the lower body 30 and the third through holes 71
made 1n the upper body 31 are crossed by fastening screws
17 which after crossing corresponding fourth holes 77 made
in cooktop 10, are locked, at the ends thereot, in the first

through holes 21 made 1n the injector holder assembly 4 (see
FIG. 1).

Preferably, all the aforesaid through holes 21, 70 and 71
and only the first 21 and/or second through holes 70 are
threaded 1nternally to allow the engagement with the corre-
sponding threaded portion of the fastening screws 17.

Preferably, as depicted in the drawings, there are two
through holes 21, 70 and 71 with the corresponding fasten-
ing screws 17, and they are made in diametrically opposite
mutual position.
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Conveniently therefore, the lower body 30 and the upper
body 31 of the head assembly 7 of the burner are stably
restrained to each other and to the injector holder assembly
4 by means of fastening screws 17. Advantageously, this
allows avoiding undesired and/or involuntary movements at
cooktop 10 from inducing the uncoupling of the head
assembly 7 from the 1njector holder body 4.

Furthermore, the sheet of cooktop 10 thereby 1s sand-
wiched between the head assembly 7 and the 1njector holder
assembly 4. Moreover, the fact that the lower base 43 of the
lower body 30 1s completely in contact with the upper
surface of cooktop 10, and also the advantageous presence
of the sealing gasket 44 at such a contact area, allows space
41 above cooktop 10 to be sealed hermetically from the
injector holder assembly 4, while allowing the suction from
above cooktop 10 of the primary air 48 for the simmering
flames 24.

The operation of burner 2 according to the invention 1s as
follows.

The control knob of the gas supply valve 1s operated and
brought to the position (generally at 90°) of maximum gas
supply; this 1s sent to both injectors 8 and 22.

Since the cup-shaped support 6 of the injector holder
assembly 4 1s partly open (preferably laterally and/or on the
bottom), gas 15 ejected from the first injector 8 drags a flow
of primary air 13 from below cooktop 10 into duct 34
according to the path indicated by the arrow 1n FIG. 1. The
flows of gas 15 and of primary air 13 thus reach the upper
chamber 61, where they mix due to the Venturi effect and the
mixture thereol supplies the main flame ring 11 through the
doors 56.

Simultaneously, gas 27 which 1s ¢jected from the second
injector 22—1n much smaller quantity than that ejected from
injector 8—sucks primary air 48 from above cooktop 10
and, through the through opening 40 made 1n the outer side
walls 39 of the lower body 30, 1t drags 1t into the second
axial duct 38, which faces the second imjector 22, according
to the path indicated by arrow 48 in FI1G. 2. The flows of gas
27 and primary air 48 therefore completely cross the second
axial duct 38, reach the lower chamber 50 where they form
a mixture which supplies the simmering flames 24, in the
form of a blade or separate tlames, according to the variants
ol the burner, and 1n both cases preferably join with the main
flames 11.

Conveniently, the circuit which supplies the main flames
11 with gas 15 and primary air 13 is separate from and 1s not
communicating with the circuit which supplies the simmer-
ing flames 24 with gas 27 and primary air 48.

If the user further rotates the gas supply valve control
knob from the maximum supply position (which preferably
1s at about 90°), the main flames 11 decrease and are
cancelled when the control knob 1s completely rotated.
Theretfore, only the simmering tlames 24 remain ignited 1n
this position, which on the one hand are protected from the
protruding edge of cover 60 and thus are stable, and on the
other, are not sensitive to the streaming effect since they are
supplied by primary air 48 taken from above cooktop 10.

Advantageously, this allows the simmering flames 24 to
be brought to a particularly low value, thus significantly
reducing the power of the burner while ensuring a satisfac-
tory tlame stability 1n all conditions and at the same time
guaranteeing a perfect hold of the coupling between the head
assembly 7 and the injector holder assembly 4 thereof at the
opening ol cooktop 10 i which burner 2 1s installed.

The embodiments shown in FIGS. 4 and 5 substantially
have all the features (both essential and preferential) referred
to above for the description of the embodiment illustrated in
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FIGS. 1 to 3, i particular related to the fact that the
simmering flames 24 are supplied by primary air taken from
above cooktop 10 by means of a through opening 40 which
connects the outer space 41 about burner 2 directly with the
second axial duct 38. In other words, the end of the duct
which defines the through opening 40 directly ends 1n the
second vertical axial duct 38. Advantageously, the duct
which defines the through opening 40 for the suction of the
primary air 48 for the simmering flames 24 substantially 1s
horizontal in the embodiments shown 1 FIGS. 4 and 5.

Moreover, and 1n greater detail, although it always faces
the second axial duct 38, cavity 36 which accommodates
(and 1 which there 1s inserted) the second injector 22 1s
made 1n the lower area of the lower body 30 in the
embodiment in FIG. 4. Conveniently, it 1s understood that
the second injector 22, which 1s always mounted on the
horizontal base 23 of the injector holder assembly 4, pro-
trudes at the top with respect to the latter 1n such an
embodiment.

The embodiments shown 1 FIGS. 6 and 7 substantially
have all the features (both essential and preferential ) referred
to above for the description of the embodiment illustrated in
FIGS. 1 to 3, 1in particular related to the fact that the
simmering flames 24 are supplied by primary air taken from
above cooktop 10 by means of a through opening 40 which
connects the outer space 41 about burner 2 directly with the
second axial duct 38. In other words, the end of the duct
which defines the through opening 40 directly ends in the
second vertical axial duct 38. Advantageously, the duct
which defines the through opening 40 for the suction of the
primary air 48 for the simmering flames 24 substantially 1s
horizontal 1n the embodiments shown i FIGS. 6 and 7.

Furthermore in greater detail, the simmering flame ring 24
in the embodiments 1n FIGS. 6 and 7 1s positioned at the top
with respect to the main tlame ring 11 and conveniently, also
the second chamber 50—which 1s 1n commumnication with
the second 1njector 22 and with at least one passageway 32
for ejecting the mixture of gas 27 and primary air 48 which
supplies the simmering flame ring 24—1s arranged at the top
with respect to the first chamber 61, which 1s 1n communi-
cation with the first injector 8 (not depicted in FIGS. 6 and
7) and 1s provided with doors 36 for ejecting the mixture of
gas 15 and primary air 13 which supplies the main flame ring
11.

Advantageously, the simmering flame ring 24 in the
embodiment 1n FIG. 6 1s 1in the form of a blade, 1.e. 1t 15 a
single simmering flame of annular and continuous type
which comes out from passageway 52, which conveniently
consists of the thin continuous slit defined between the upper
edge of the upper body 31 of the head assembly 7 and cover
60.

Advantageously, the simmering flame ring 24 in the
embodiment in FIG. 7 1s 1in the shape of a plurality of flames,
which are separate from one another and which come out
from the passageways 52 which conveniently are defined by
a plurality of slots 59 made on the outer upper edge of the
upper body 31 of the head assembly 7.

Conveniently, 1t 1s understood that the present invention
also relates to an installation which comprises a cooktop 1n
which there 1s installed/applied a burner as described above,
both 1n the essential and 1n the preferential features thereof.

The burner, and the corresponding installation, according,
to the present invention 1s more advantageous than all the
other known solutions because it 1s the only one which
allows the space above the cooktop to be hermetically
isolated from the injector holder assembly, while allowing
the suction of the primary air for the simmering flames from
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above the cooktop, thus making the simmering flames not
sensitive to the streaming phenomenon.

The invention claimed 1s:

1. A gas burner for cooking appliances, having a main
flame ring and a stmmering flame ring vertically overlapping
cach other, comprising:

an 1njector holder assembly associated with a first injector

and a second injector, the injector holder assembly
being adapted to be positioned below a cooktop at an
opening made therein; and

a head assembly of the gas burner associated at a top with

the 1njector holder assembly and adapted to be posi-
tioned above the cooktop at the opening made therein,
the head assembly comprising therein a first chamber 1n
communication with the first injector and with a plu-
rality ot doors for ejecting a mixture of gas and primary
air supplied to the main flame ring, and a second
chamber 1n communication with the second injector
and with a passageway for ejecting the mixture of gas
and primary air supplied to the simmering flame ring,
wherein:
the second chamber 1s 1n communication with a through
opening defined in outer side walls of the head assem-
bly for introducing the primary air from above the
cooktop,

the head assembly 1s configured to completely seal from

above the opening 1n the cooktop where the gas burner
1s 1intended to be 1nstalled,

the second chamber 1s 1n communication with the second

injector via a vertical axial duct made in the head
assembly and facing the second injector, and

the through opening for imntroducing the primary air from

above the cooktop comprises at least one duct which
crosses the outer side walls and directly ends in the
vertical axial duct.

2. The gas burner according to claim 1, wherein the
second chamber 1s disposed at a bottom of the first chamber.

3. The gas burner according to claim 1, wherein the
second chamber 1s disposed at the top of the first chamber.

4. The gas burner according to claim 1, wherein a base of
the head assembly 1s configured and sized to be completely
in contact with an upper surface of the cooktop about the
opening where the gas burner 1s to be installed, thus insu-
lating the injector holder assembly from a space defined
above the cooktop and about the burner.

5. The burner according to claim 1, further comprising a
sealing gasket at a base of the head assembly, the sealing
gasket being provided to externally surround the opening 1n
the cooktop.

6. The burner according to claim 35, wherein the sealing
gasket 1s accommodated 1n a groove defined at an outer
profile of a base of the head assembly.

7. The gas burner according to claim 1, wherein the
primary air supplying the main flame ring originates from
below the cooktop.
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8. The gas burner according to claim 1, wherein:

the first chamber 1s defined between an upper body of the
head assembly and an upper cover of the gas bumner,
and

the second chamber 1s defined between the upper body

and a lower body of the head assembly.

9. The gas burner according to claim 8, wherein the
passageway lfor ejecting the mixture of gas and primary air
supplying the simmering flame ring 1s defined between the
upper body and the lower body of the head assembly.

10. The gas burner according to claim 1, wherein the first
chamber 1s 1n communication with the first injector via a
second vertical axial duct made 1n the head assembly and
facing the first injector.

11. The gas burner according to claim 1, wherein the first
chamber defines a first radial-effect Ventur: and the second
chamber defines a second radial-effect Venturi.

12. The gas burner according to claim 1, wherein the
through opening for introducing the primary air from above
the cooktop comprises the at least one duct in horizontal or
inclined position with respect to a horizontal line, the at least
one duct crossing the outer side walls of the head assembly
from one side to the other.

13. The gas burner according to claim 1, wherein the
second chamber 1s 1n communication with the second 1njec-
tor via a cavity and the vertical axial duct.

14. The gas burner according to claim 13, wherein the
cavity 1s completely or at least partly positioned above a
sheet of the cooktop.

15. The gas burner according to claim 13, wherein the
cavity 1s completely positioned below a sheet of the cooktop.

16. The gas burner according to claim 1, wherein a first
circuit supplying the main flame ring with the gas and the
primary air 1s separate from and not communicating with a
second circuit supplying the simmering flame ring with the
gas and the primary air.

17. The gas burner according to claim 1, further compris-
ing one or more fasteners crossing the head assembly and
inserted 1n the injector holder assembly so that a sheet of the
cooktop 1s sandwiched between the head assembly and the
injector holder assembly.

18. The gas burner according to claim 1, further compris-
ing one or more fasteners crossing the head assembly to
firmly restrain the head assembly to the injector holder
assembly and to the cooktop.

19. The gas burner according to claim 18, wherein the one
or more lasteners comprise lfastening screws which cross
corresponding through holes made in the head assembly and
the 1njector holder assembly.

20. The gas burner according to claim 18, wherein the
head assembly comprises an upper body and a lower body
that are restrained together by the one or more fasteners that
restrain the mnjector holder assembly to the cooktop.

¥ o # ¥ ¥



	Front Page
	Drawings
	Specification
	Claims

